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ABSTRACT
Nutrient analysis was carried out on the leaves and fruits of two variants of okra (Abelmoschus esculentus) namely: Clemson spineless and dwarf long green varieties of A. esculentus commonly found in Anambra State, Nigeria, to determine their nutritional data with regards to protein, carbohydrate, moisture, ash contents, crude fibre and crude fat contents of A. esculentus using standard analytical techniques. Results were analyzed using analysis of variance. The leaves and fruits of the two varieties of A. esculentus investigated were found to contain the examined nutrient in varying compositions. Carbohydrate and moisture were higher in the fruits of both varieties of A. esculentus (Clemson spineless and dwarf long green) when compared to the leaves (67.09±0.02 and 11.45±0.07), respectively. Ash content, protein, crude fat and crude fibre of A. esculentus were higher in the leaves of both varieties when compared to the fruits (9.10±0.14, 21.55±0.21, 5.33±0.18 and 18.68±0.04) of A. esculentus, respectively. Protein and ash of A. esculentus were higher in the leaves of Clemson spineless when compared to dwarf long green. Crude fat and crude fibre were higher in the leaves of dwarf long green when compared to Clemson spineless. This study has demonstrated that these varieties (Clemson spineless and dwarf long green) of A. esculentus examined are power house of nutrients and can contribute significantly to human health. The study revealed that the leaves of A. esculentus are more nutritious than fruits. It is concluded from the present study that nutritional trials of both varieties (Clemson spineless and dwarf long green) of okra could be an additional aid to the breeding improvement programme of A. esculentus.
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RESULTS AND DISCUSSION
In the present study, the result revealed that the investigated nutrients of A. esculentus were present in all the parts of the A. esculentus varieties examined but in varied compositions (Table 1 ). Carbohydrate and moisture of A. esculentus were higher in the fruits of both varieties when compared to the leaves. Ash content, crude fat, crude fibre and protein of A. esculentus were higher in the leaves of both varieties when compared to the fruits. The findings are in agreement with Kumar and Chopra (2013) who reported the higher contents of crude protein; crude fibre and carbohydrates in a high yield cultivar (IHR-31) of okra (Abelmoschus esculentus L.). During the present investigation, Protein and ash were higher in the leaves of Clemson spineless when compared to dwarf long green. Crude fat and crude fibre were higher in the leaves of dwarf long green when compared to Clemson spineless (Table 1) . The leaves and fruits of the two varieties of A. esculentus investigated were found to contain the examined nutrient in varying compositions. Carbohydrate and moisture were higher in the fruits of both varieties (Clemson spineless and dwarf long green) of A. esculentus when compared to the leaves (67.09±0.02 and 11.45±0.07) of A. esculentus, respectively. Ash content, protein, crude fat and crude fibre were higher in the leaves of both varieties when compared to the fruits (9.10±0.14, 21.55±0.21, 5.33±0.18 and 18.68±0.04) of A. esculentus, respectively. Protein and ash were higher in the leaves of Clemson spineless when compared to dwarf long green. Crude fat and crude fibre of A. esculentus were higher in the leaves of dwarf long green when compared to Clemson spineless of A. esculentus. The high content of carbohydrate in the fruits of these varieties makes them a good source of energy. High contents of ash, fat, fibre and protein in the leaves of these varieties of A. esculentus make them good sources of these nutrients when compared to some vegetables like Celosia argentea, Telferia occidentalis (Ilodibia et al, 2016b) . The leaves as a vegetable may be eaten as major food plants as supplementary food or cooked in combination with meat or fish, in stew, soup and various preparations (Ilodibia et al, 2014) . Additionally, proteins are used for building and repairing of body tissues. Fibre aids and speeds up the excretion of waste and toxins from the body, preventing them from sitting in the bowel for too long, which could cause a buildup. High fibre also makes them good forage. Ash content of a plant based food is the function of mineral elements present. Moreover, dietary ash has proved helpful in establishing and maintaining acid-alkaline balance of the blood system (Hawkins, 1979; Ilodibia et al., 2014) . Fats and oils help to regulate blood pressure and play vital role in the synthesis and repair of important cell parts (Dutta, 2003) . The result is in line with work of (Ilodibia et al, 2016b and c) who reported similar results among the various parts of Celosia argentea and Gomphrena celosioides and (Rekha and Pushpa, 1988) that had same on the seed of Amaranthus species.
Conclusions
The study has demonstrated that these varieties of A. esculentus examined are power house of nutrients. It revealed also that their leaves are more nutritious than fruits. The leaves and fruits of the two varieties of A. esculentus investigated were found to contain the examined nutrient in varying compositions. Carbohydrate and moisture of A. esculentus were higher 
